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(54) PURIFIED AND CONCENTRATED PRODUCT OF SHOCHU RESIDUE 
(57)AbstraGt: 

PURPOSE: To obtain the purified and concentrated product having no malodor, not putrefying 
and useful as a seasoning, etc., from the residue of shochu (low- class distilled spirit) by 
distilling the fermentation product of grains or sweet potatoes to separate the shochu, heating 
the residue, removing solid contents, treating the filtrate with an absorbent, and subsequently 
concentrating the treated filtrate so as to give a specific Brix degree. 
CONSTITUTION: The fermentation product of grains (e.g. barley) and/or sweet potatoes are 
distilled to separate a shochu. The residues are fed in a stainless tank equipped with a stirrer, 
heated at 90°C, stirred for 30min, cooled to 50-60°C, and subsequently filtered with a filter 
press to remove the solid contents. The obtained filtrate is mixed with an absorbent 
comprising 1 wt.% of carbon particles and 0.3wt.% of perlite, stirred at 45-60°C and 
subsequently filtered with a super carbon filter, etc. The filtrate is concentrated with a 
horizontal pipe impact flow-down type evaporation concentrator to give a Brix degree of 25- 
50, thus providing the objective shochu residue purified concentrated product not generating a 
malodor, not putrefying, having the high contents of proteins and suger, and useful as a feed, 
fertilizer, seasoning, etc. 
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* NOTICES * 

JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] cereals and/- again ~ also crawling - the purification concentrate of the white-distilled-liquor 
residue obtained by condensing so that Brix degree may be set to 25-50 after removing a solid after 
heating the residue which distilled the fermentation product of a kind and separated white distilled liquor 
at 80-95 degrees C, and carrying out adsorbent processing of the obtained liquid. 
[Claim 2] cereals and/- again - also crawling - the manufacturing method of the purification 
concentrate of the white-distilled-liquor residue characterized by condensing so that Brix degree may be 
set to 25-50 after removing a solid after heating the residue which distilled the fermentation product of a 
kind and separated white distilled liquor at 80-95 degrees C, and carrying out adsorbent processing of 
the obtained liquid. 

[Claim 3] The seasoning characterized by containing a purification concentrate according to claim 1. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3 . In the drawings, any words are not translated. 

DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention does not have an offensive odor, is not decomposed, but its 
content of protein or sugar is high and it relates to the seasoning which contains this in the purification 
concentrate and its manufacturing method list of white-distilled-liquor residue useful as feed, fertilizer, a 
seasoning, etc. 
[0002] 

[Description of the Prior Art] White distilled liquor is typical Japanese distilled liquor, distills the 
fermentation product which raw materials, such as cereals, potatoes, and alcohol dregs, were fermented, 
and was obtained with a simplex distillation machine (authentic white distilled liquor) or a continuous 
distillation machine (new-type white distilled liquor), and is manufactured by acquiring an alcohol 
content. Having a characteristic offensive odor and gas occur, from it being easy to decompose etc., the 
remainder which acquired the alcohol content, i.e., bottoms, cannot find out effective directions, but they 
are discarded. Since the abandonment also has an offensive odor and a rotten problem, the present 
condition is that cannot perform the usual abandonment but ocean dumping is carried out. 
[0003] However, this abandonment means was restricted from viewpoints, such as a public nuisance and 
environmental destruction, and had problems, such as requiring a large amount of costs. 
[0004] Then, bottoms are processed by various approaches and removal and putrefaction prevention of 
an offensive odor are achieved. Although the evaporation condensing method by the multieffect 
evaporator was tried as the means, deer concentration could not be carried out until the moisture content 
became 75 - 80% of the weight, but the approach of starting of removal of an offensive odor and rotten 
prevention was inadequate. Moreover, altfiough the activated sludge process and methane fermentation 
using a microorganism are also considered, since it is necessary to process after it cannot process if it 
remains as it is, since BOD of bottoms is very high, but diluting to 10 or more times, there is a problem 
in respect of a facility etc. and it has not resulted in utilization. Moreover, by this approach, since the 
liquid after processing was diluted, it could not be used effectively, but it had the fault that the amount 
of abandonment also increased. 
[0005] 

[Problem(s) to be Solved by the Invention] Therefore, the purpose of this invention does not have an 
offensive odor from white-distilled-liquor residue, and it does not decompose but is in offering the 
purification concentrate which can be used effectively. 
[0006] 

[Means for Solving the Problem] As a result of inquiring wholeheartedly that this invention persons 
should use white-distilled-liquor residue effectively in this actual condition, by condensing until it 
carries out after [ heat-treatment ] adsorbent processing at predetermined temperature and becomes a 
further predetermined sugar content, there is no offensive odor and putrefaction did not start, but since 
protein and the sugar content are high, it came to complete a header and this invention for feed or not 
only fertilizer but the purification concentrate which can be used as a seasoning being obtained. 
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[0007] namely, this invention — cereals and/— again — also crawling — after removing a solid after 
heating the residue which distilled the fermentation product of a kind and separated white distilled liquor 
at 80-95 degrees C, and carrying out adsorbent processing of the obtained liquid, the purification 
concentrate of the white-distilled-liquor residue obtained by condensing so that Brix degree may be set 
to 25-50, and its manufacturing method are offered. Moreover, this invention offers like the above the 
seasoning containing the purification concentrate which were obtained by carrying out. 
[0008] the purification concentrate (it abbreviates to the "this invention purification concentrate" below) 
of the white-distilled-liquor residue of this invention ~ cereals and/— again — also crawling — after 
removing a solid after heating the residue (it abbreviates to "bottoms" hereafter) which distilled the 
fermentation product of a kind and separated white distilled liquor at 80-95 degrees C, and carrying out 
adsorbent processing of the obtained liquid, it is manufactured by condensing so that Brix degree may 
be set to 25-50. 

[0009] the bottoms used for this invention — cereals and/— again — also crawling — the remainder which 
distilled the fermentation product of a kind and isolated white distilled liquor preparatively — it is — 
authentic white distilled liquor and new-type white distilled liquor - which bottoms are sufficient. 
Moreover, as cereals, barley and a side, although com, rice, etc. are mentioned, especially barley is 
desirable. The Brix degree (the degree of Brix; sugar content test by the flexion rate meter) of these 
bottoms is usually 5-10, 

[0010] 80-95 degrees C of heating of bottoms are preferably performed at 85-95 degrees C for 10 
minutes to 1 hour. There is a possibility that the viable cell which remained at less than 80 degrees C 
may increase and rot, and since mothball nature is bad, it is not desirable. In addition, it is desirable to 
perform the heat-treatment concerned to the bottom of stining. 

[001 1] Although various means can perform removal of a solid, the method of filtering 70-200 meshes 
of bottoms under pressurization by the screen of 80- 110 meshes especially is simple and efficient, and 
desirable. Since there is a possibility that you want to pass a screen and may remove to protein etc. when 
there is a possibility that even a solid to remove may let it pass here if a mesh becomes coarse at less 
than 70 meshes and it becomes fine exceeding 200 meshes on the other hand, it is not desirable. In 
addition, it is desirable to cool preferably 60 degrees C or less of bottoms to 50-60 degrees C in advance 
of filtration. 

[0012] Next, the obtained liquid is processed with an adsorbent. Although it will not be restricted as an 
adsorbent used here especially if it is a porous particle or fine particles, a carbon particle, carbon 
powder, activated carbon, etc. are desirable, these adsorbents - 0.1- of liquid - what is necessary is just 
to add about 5% of the weight Moreover, if filter aids, such as acid clay and a pearlite, are used together 
in addition to these adsorbents, the ** exception of an adsorbent becomes easy and is desirable. 
Processing actuation is performed by carrying out an adsorbent a ** exception, after adding a filter aid 
according to an adsorbent and the need in liquid, adjusting solution temperature to 40-60 degrees C and 
stirring about 50 to 120 minutes. The mesh of the filter used for filtration is suitably chosen by the 
particle size of the adsorbent to be used. 

[0013] subsequently, the obtained filtrate - Brix degree — 25-50 — it condenses until it is preferably set 
to 30-40. In the concentration whose Brix degree is less than 25 extent, putrefaction arises, an offensive 
odor does not disappear, either and prolonged preservation cannot be performed. As a means of 
concentration here, the approach of making it flow down the external surface of tubing which had 
enriched liquid heated from a top to the bottom, evaporating moisture, making the approach of 
condensing, especially enriched liquid flow down the external surface of a level generating tube from a 
top to the bottom, evaporating moisture, and condensing is desirable. Extensive processing is possible, 
without according to this means, the specified substance condensed on the way adhering, since new 
liquid flows down from a top to the bottom one by one even if concentration advances. 
[0014] this invention purification concentration liquid obtained in this way can use protein, amino acid, 
a saccharide, etc. as a principal component, and can use them as other seasonings, such as feed and 
fertilizer. Although this can also be independently used for it as a seasoning since this invention 
purification concentration liquid has the operation which gives a taste to food, it can also be considered 



http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 



4/3/2006 



' JP,06-098750,A [DETAILED DESCRIPTION] 



Page 3 of 4 



as seasoning pharmaceutical preparation by mixing with other seasonings. 

[0015] As other seasonings which can be blended with this .invention purification concentration liquid, 
hydro ly zed vegetable protein, powder amino acid, ********^^ hydrolyzed animal protein (HAP), 
vegetable albumen hydrolyzate (HVP), a dried bonito, a desiccation onion, a desiccation carrot, marine- 
products extractives, a yeast extract, mirin, Fucus-vesiculosus extractives, soy sauce, salt, an alcoholic 
beverage, a meat extract, shiitake mushroom, bean paste, fhiit extractives, etc. are mentioned. Especially 
the loadings of this invention purification concentrate have 0.1-50 desirable % of the weight 0.1 to 
100% of the weight in the seasoning whole quantity. 

[0016] Although mixing other seasonings in the above-mentioned purification concentration liquid can 
also manufacture the seasoning of this invention, it is desirable after mixing to carry out adsorbent 
processing. Adsorbent processing is performed like the case of the aforementioned purification 
concentration liquid manufacture here. Moreover, the pharmaceutical form of this invention seasoning 
may be liquefied, and powder, granularity, etc. are sufficient as it. In addition, when considering as 
powder and granularity, an excipient can also be added if needed. 
[0017] 

[Example] Next, although an example is given and this invention is explained to a detail, this invention 
is not limited to these examples. 

[0018] 10kg of white-distilled-liquor waste fluid which is the bottoms which manufactured white 
distilled liquor by using example 1 barley as a raw material and which has the presentation shovra in 
Table 1 was fed into the stirring equipment addition heat stainless steel tank, it was heated at 90 degrees 
C, and was stirred for 30 minutes. It cooled until it became 50-60 degrees C, and it filtered with the filter 
press (a self-dynamic pressure ****** machine, 70 steps, and a filter medium are a filter cloth). 1 % of 
the weight of carbon particles and 0.3 % of the weight (Mitsui Mining and Smelting Co., Ltd. make) of 
pearlites were added to filtrate, and after stirring keeping at 45-60 degrees C, it filtered with the super 
carbon filter (20 steps of three fi-ames, **** 406 m/m). Filtrate was condensed until Brix degree was set 
to 35 with the Sasakura machine factory bottom type evaporator of a horizontal pipe opposition rapid 
stream, and 2kg of purification concentration liquid was obtained. Moreover, the presentation of the 
obtained purification concentration liquid is shown in Table 2. 
[0019] 
[Table 1] 



BOD (ag/ £) 


28. OOO 




8. 05 




1. 24 


^mm (%) 


6. 81 


^ma^ (%) 


1, 93 


^mm {%) 


0. 57 


PH 


3. 85 




7.0 



[0020] 
[Table 2] 
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12.3% 


m g 




11,896 


m 


s. 


0.2% 


m 


m 








1.296 


m 




14.596 


pH 




4. 09 


7' 'J {?x 


m 


35 



[0021] Even if it saved the obtained purification concentration liquid for a long period of time, stinking 
thing generating and putrefaction did not produce it at all. On the other hand, some (comparison 
concentration liquid) which the moisture content condensed to about 50% of the weight after it heated 
white-distilled-liquor waste fluid before and after 70 degrees C and filtration removed the solid have 
bitterness and astringency, when they are saved for fiirther one month, they emanate an offensive odor, 
and they could not use it as a seasoning. Moreover, when this comparison concentration liquid tended to 
be blended with other seasonings and it was going to filter it, its filterability was bad and preparation of 
uniform seasoning liquid of it was not completed. 

[0022] 10kg (product made fi-om KOSUMO Food) of vegetable albumen hydrolyzates was added to 
10kg of purification concentration liquid obtained in the example 2 example 1, the sodium-hydroxide 
water solution was added to this 30%, and pH was adjusted to 5.5. This was supplied to the stirring 
equipment addition heat stainless steel tank, 0.5 % of the weight of carbon particles, 0.5 % of the weight 
of pearlites, and 1 .0 % of the weight of acid clay were added, and it stirred for 30 minutes at 60 degrees 
C. It cooled radiationally until it became 40 degrees C, and it filtered using the multistage type filter, and 
filtrate was extracted. This filtrate was excellent as a seasoning for giving a taste to food. Furthermore, 
the powder-like seasoning was obtained when this filtrate was spray-dried, the result of having prepared 
1 .2% solution of the obtained seasoning and having examined the taste by five persons' panelist ~ this 
invention seasoning - vegetable albumen hydrolyzate, compared with the case of being independent, the 
taste was markedly alike and was improving. 
[0023] 

[Effect of the Invention] The purification concentrate of the white-distilled-liquor residue of this 
invention is useful as a seasoning for not emanating putrefaction and an offensive odor at all, even if 
saved for a long period of time, but giving a taste to food. 
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